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FOOD STANDARDS COMMITTEE 



The terms of reference of the Food Standards Committee are : 

To advise the Secretary of State for Scotland, the Minister of Agriculture, 
Fisheries and Food, the Minister of Health, and as respects Northern Ireland 
the Secretary of State for the Home Department, on the composition, descrip- 
tion, labelling and advertising of food with particular reference to the exer- 
cise of the powers conferred on Ministers by Sections 4, 5 and 7 of the Food 
and Drugs Act, 1955, and the corresponding provisions in enactments relating 
to Scotland and Northern Ireland. 

The members of the Food Standards Committee are : 

R. Groves, Esq., M.A., B.Sc., F.R.I.C. ( Chairman ) 

C. A. Adams, Esq., C.B.E., B.Sc., F.R.I.C., Barrister-at-Law 
Mrs. M. Carroll-Marx, M.B.E. 

Colin S. Dence, Esq. 

A. Glover, Esq., O.B.E., M.Sc., F.R.I.C. 

E. W. Graham Guest, Esq. 

P. McGregor, Esq., B.Sc., F.R.I.C. 

J. A. O’Keefe, Esq., O.B.E., B.Sc., LL.B. 

Professor B. S. Platt, C.M.G., M.Sc., M.B., Ch.B., Ph.D. 

R. W. Sutton, Esq., O.B.E., B.Sc., F.R.I.C., F.C.S. 

Joint Secretaries: 

J. H. V. Davies, Esq. 

W. M. Shortt, Esq., M.Sc., F.R.I.C. 
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FOOD STANDARDS COMMITTEE 
REPORT ON HARD, SOFT AND CREAM CHEESES 



Terms of Reference 

1. We have been asked to advise: 

(a) whether the establishment of statutory standards of composition for 

hard, soft and cream cheeses is desirable in the interests of con- 
sumers ; 

( b ) if so, what would be the appropriate standard or standards; and 

(c) the extent to which, any standard recommended could be enforced. 

Definitions 

2. For the purposes of this report, we would define cheese as “ the fresh or 
matured product obtained after (i) the coagulation of milk, cream, skimmed 
or partly skimmed milk, buttermilk or a combination thereof, according to 
variety, and (ii) the partial drainage of whey We would define soft cheese 
as “ cheese, other than cream cheese, which has not been subjected to a process 
of heating in conjunction with emulsifying salts, and which is readily deformed 
by moderate pressure Cream cheese should be made from cream in the 
traditional manner. 

Hard Cheese 

The Voluntary Grading Schemes 

3. During the war, the Ministry of Food took powers to purchase compulsorily 
all cheese produced in or imported into the United Kingdom. A compulsory 
grading scheme was introduced, based on the pre-war National Mark grading 
scheme which was operated by the Ministry of Agriculture and Fisheries and 
the Department of Agriculture for Scotland. When de-control came in 1954, 
the compulsory grading scheme was abandoned and was replaced by three 
voluntary grading schemes. One is operated by the National Association of 
Creamery Proprietors for creamery cheese made in England and Wales and 
Northern Ireland, one by the Company of Scottish Cheesemakers for Scottish 
cheese and one by the Milk Marketing Board for England and Wales for 
farmhouse cheese. 

4. These schemes include cheese of the following varieties : Cheddar, Cheshire, 
Derby, Dunlop, Lancashire, Leicester and White Wensleydale. They do not at 
present include blue veined cheese such as Stilton or quick ripening varieties 
such as Caerphilly.* Cream and soft cheeses are also excluded. 

5. All graded varieties of cheese are made from full cream cow’s milk and are 
graded at minimum ages according to variety, varying from ten days to four 
weeks. There is a minimum requirement for all varieties of 48 per cent milk 
fat in dry matter, except for English farmhouse cheese, which is subject to a 
minimum of 45 per cent milk fat in dry matter. We understand, however, 
that consideration is being given to bringing this standard into line with that 
of the creameries. 

6. The cheeses are graded by full-time graders who visit creameries, farms and 
cheese stores and examine representative cheeses from every vat and every day’s 

•Caerphilly has been included in the grading scheme since 1st March, 1962. 
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make. The cheeses are assessed organoleptically for such factors as flavour, 
body, texture, finish, colour, rind, absence of mould penetration, absence of 
free moisture and absence of gas holes. The cheeses are marked with a rubber 
stamp showing the grade. This is to facilitate buying and selling up to the retail 
stage. It has not been found practicable, or indeed necessary, to devise any 
system whereby every portion of cheese sold by retail would carry a grade 
mark. 

7. We understand that very nearly all cheese of the specified varieties manu- 
factured in the United Kingdom is graded under one or other of these schemes. 

The Case for Statutory Standards 

8. It might be thought that the existence of so well run and comprehensive 
voluntary grading schemes would render statutory standards . unnecessary. 
However, more than half of the cheese sold in this country is imported and 
therefore not subject to these grading schemes. Much of this cheese is of 
varieties native to the United Kingdom, particularly Cheddar. Many ex- 
porting countries lay down high compositional standards for cheese intended 
for export, but not all imported cheese sold under English geographical names 
would be acceptable under the grading schemes. There is no way that the 
consumer can tell that a cheese sold to him as, say, Cheddar has a composition 
which justifies the use of the name. 

9. It seems right to us, therefore, that there should be statutory standards to 
lay down the basic composition of English varieties of hard cheese. Most 
countries have done this for their own varieties of cheese and this is a course 
we would recommend the Government in this country to follow. We would 
regard such standards as a support, not a substitute for the voluntary grading 
schemes. We recommend that they should be maintained and, if possible, 
extended. 

The Appropriate Standards 

10. We propose that hard cheese should be made from full cream cow’s milk 
and should contain not less than 48 per cent milk fat in the dry matter. We 
do not think there should be any difficulty in maintaining this standard even 
in the case of farmhouse cheese if reasonable care is taken. 

1 1 . We do not think that a proper compositional standard can be laid down 
unless the maximum moisture content of the cheese as sold is also controlled. 
We therefore propose that a maximum moisture content of 40 per cent should 
be laid down. 

12. We propose that the milk fat standard put forward in paragraph 10 should 
apply to cheese described as Cheddar, Cheshire, Caerphilly, Lancashire, 
Wensleydale, Dunlop, Leicester, Gloucester, Double Gloucester, Derby and 
Stilton and to any other hard cheese that is not either clearly labelled as being 
a variety of cheese not native to the United Kingdom or clearly labelled as 
“ low fat cheese ” or “ skimmed milk cheese ”. 

13. The moisture content standard put forward in paragraph 11 should apply 
to Cheddar cheese and to any other hard cheese except cheese described as 
Derby, Leicester, or Blue Stilton, to which a maximum moisture content of 
42 per cent should apply, cheese described as Cheshire, Gloucester or Double 
Gloucester, to which a maximum moisture content of 44 per cent should apply, 
cheese described as Caerphilly, Wensleydale or White Stilton to which a 
maximum moisture content of 46 per cent should apply, cheese described as 
Lancashire, to which a maximum moisture content of 48 per cent should apply, 
and hard cheeses clearly labelled as being a variety not native to the United 
Kingdom, or clearly labelled as “ low fat cheese ” or “ skimmed milk cheese ”. 
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14. We think that apart from additions specifically allowed in existing regula- 
tions or recommended by us in other reports, for example, mineral oil on the 
rind and sorbic acid or nisin as a preservative, no additions to hard cheese 
should be allowed except those used in the traditional methods of making it. 
We have in mind starter, rennet, annatto and salt. 

15. As far as varieties of cheese not native to the United Kingdom are con- 
cerned, we consider that such cheese should conform to the relevant composi- 
tional standards current in the country in which the variety originated, irre- 
spective of the country in which the cheese was actually made. For example, 
a cheese described as “ Edam ** should conform to the standards for Edam 
current in Holland, even if the particular piece of Edam has been produced in 
some country other than Holland. 

16. In our view, there would be no difficulty in enforcing the proposals out- 
lined above. There are in existence generally accepted methods for analysing 
cheese. 



Cream Cheese 

17. We are satisfied from the evidence put before us that cheeses of a low fat 
content are being sold as “ cream ” cheeses. It is difficult for the ordinary 
purchaser to differentiate by eye or even by touch between a cream cheese 
which is soft because of its high fat content and one which is soft because of 
a high water content. We do not think the general provisions of the Food 
and Drugs Act, 1955 and of the corresponding Scottish Act have always given 
sufficient protection in this instance. 

18. We understand that it is the practice to add skimmed milk solids in the 
production of certain cream cheeses. This practice has been the subject of 
some criticism on the grounds that cream cheese should be made from cream 
alone, but we do not think it should be prohibited since, if a minimum fat 
content is laid down for cream cheese, the additional skimmed milk solids can 
only reduce the water content and this will in fact increase the food value of 
the cheese. 

19. We therefore propose that regulations should be made which would 
limit the description “ cream cheese ” to cheese containing not less than 45 per 
cent milk fat calculated on the weight of the cheese as sold. We do not think 
that a cheese with a lower fat content than this could reasonably be described 
as a cream cheese. The description “ double cream cheese ” should be limited 
to cheeses containing not less than 65 per cent milk fat. We are aware that 
“ double cream cheese ” is now a rare product, though it was produced in 
larger quantities before the war. We think, however, that products marketed 
under this description should contain sufficient fat to justify it. 

20. Apart from skimmed milk solids, we think that no additions to cream 
cheese should be allowed, except those customarily used in the traditional 
methods of making it: starter, rennet, annatto and salt. 

21. We recommend that the regulations should contain provisions making it 
an offence to label or advertise soft cheeses which do not comply with the 
standard for cream cheese in any way so as to suggest either by statement or 
pictorial device, directly or by ambiguity, omission or inference, that they are 
cream cheeses or that they contain cream. 

22. In our view there would be no difficulty in enforcing the proposals outlined 
above. 
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Soft Cheese 

23. There is less chance of serious deception where the other types of soft 
cheese are concerned since the expression “ soft cheese ” does not imply any 
particular fat content. However, it is extremely difficult, if not impossible, 
for the purchaser to distinguish between soft cheese made from whole milk 
and that made from partly skimmed or from skimmed milk. We do not think 
the consumer can be said to be properly protected unless definite standards 
are laid down for different kinds of soft cheese. 

24. We consider that soft cheese should be divided into three categories for 
the purposes of regulations and that in each case limits should be laid down 
for fat and moisture content. These categories would cover cheese made from 
whole milk, partly skimmed milk and skimmed milk respectively. In our view 
three broad divisions would be sufficient to give the consumer adequate protec- 
tion. It has been suggested to us that categories such as “ quarter skimmed 
soft cheese ”, “ half skimmed soft cheese ” and “ threequarter skimmed soft 
cheese ” might be introduced. We think that such detailed categories are both 
too complicated and too confusing. 

25. Cheeses in our first category should be described as “ full fat soft cheese ” 
and should contain not less than 20 per cent milk fat and not more than 60 per 
cent water, calculated on the weight of the cheese as sold. 

26. We are aware that it is possible for a soft cheese to be made from whole 
milk and yet have a fat content below 20 per cent, but in our view the standard 
for the fat content of a “ full fat ” soft cheese should not be fixed at the lowest 
possible figure that could be obtained in soft cheese made from whole milk, 
but at a level which would ensure a reasonable amount of fat in the cheese. 
At the same time, it should not be fixed so high that it would be difficult to 
attain if milk of an average fat content is used. We think the figure of 20 per 
cent satisfies these criteria. 

27. It may be convenient to deal next with the category of skimmed milk soft 
cheeses. These should be described as “skimmed milk soft cheese” and 
should contain not more than 2 per cent milk fat and not more than 80 per cent 
water, calculated on the weight of the cheese as sold. 

28. We wish to emphasise that soft cheese made from skimmed milk is not an 
inferior product and we do not regard the expression “ skimmed milk ” as in 
any way derogatory. There is a definite demand today for low fat products, 
and we. think everything possible should be done to make clear to the public 
that skimmed milk products are of high nutritive value and that “ skimmed 
milk ” is a neutral and descriptive phrase without any pejorative sense what- 
ever. It is because of this demand that we think it important to prescribe a 
maximum fat content. 

29. Cheeses falling into the middle category between the two we have already 
discussed should be described as “ medium fat soft cheese ” and should have 
a milk fat content of more than 2 per cent and less than 20 per cent and a 
moisture content of not more than 70 per cent, calculated on the weight of the 
cheese as sold. 

30. We consider that provision should also be made for the kind of cheese 
known as “ curd cheese ”. Curd cheeses normally have a higher water content 
than other types of soft cheese. A cheese described as “ full fat curd cheese ” 
should, therefore, have a milk fat content of not less than 10 per cent and a 
water content of not more than 80 per cent, calculated on the weight of the 
cheese as sold. A cheese described as “ medium fat curd cheese ” should have 
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a milk fat content of more than 2 per cent and less than 10 per cent and a water 
content of not more than 80 per cent calculated on the weight of the cheese 
as sold. 

31. In our view it is more sensible, where soft cheese is concerned, to express 
the butterfat standard as a percentage of the weight of the cheese as sold rather 
than as a percentage of dry matter, since a very large variation in water content 
is possible in soft cheese and it is therefore the amount of butterfat in the whole 
cheese that is significant. 

32. We do not think that additions to soft cheese should be allowed other than 
those customarily used in the traditional method of making it : starter, rennet, 
annatto and salt. 

33. We think these categories suggested above are sufficient to cover all types 
of soft cheese and one of the proposed descriptions should appear on the labels 
or wrappers of all soft cheese. There would be no serious possibility of the 
customer being misled by the use of local geographical names or names such 
as “ cottage cheese ” if they are used in conjunction with these compulsory 
descriptions. It will be necessary to lay down that the compulsory descrip- 
tion appears in letters at least as large and of the same colour and on the back- 
ground of the same colour as any other descriptive name used. We do not 
think that any spepial additional requirements for the labelling and advertising 
of soft cheese are necessary beyond the negative provisions set out in paragraph 
21 above. 

34. We consider that there would be no difficulty in enforcing the proposed 
standards for soft cheese set out above. 



Summary of conclusions and recommendations 

Hard Cheese 

35. ( a ) Hard cheese should be made from full cream cow’s milk and should 
contain not less than 48 per cent milk fat calculated on the dry matter 
and not more than 40 per cent water. 

(b) This standard should apply to all cheese described by the name of the 
main English varieties and to any hard cheese except 

(i) as respects the whole standard cheese clearly labelled as being 
a variety of cheese not native to the United Kingdom or clearly 
labelled as “ low fat cheese ” or “ skimmed milk cheese 

(ii) as respects the maximum moisture content, cheese described 
as Derby, Leicester or Blue Stilton which should contain 
not more than 42 per cent water, cheese described as Cheshire, 
Gloucester or Double Gloucester which should contain not 
more than 44 per cent water, cheese described as Caerphilly, 
Wensleydale or White Stilton which should contain not more 
than 46 per cent water and cheese described as Lancashire 
which should contain not more than 48 per cent water. 

(c) Apart from additions specifically permitted by other regulations, no 
addition to hard cheese should be allowed except those customarily 
used in the traditional methods of production. 

(d) Varieties of cheese not native to the United Kingdom should conform 
to the compositional standards current in the country of origin of the 
variety. 
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Cream Cheese 

36. (a) Only cheese containing not less than 45 per cent milk fat should be 

described as “ cream cheese 

( b ) Only cheese containing not less than 65 per cent milk fat should be 
described as “ double cream cheese 

(c) Apart from skimmed milk solids, no additions should be allowed to 
cream cheese except those customarily used in the traditional methods 
of production. 

(i d ) It should be an offence to label or advertise soft cheese in any way so 
as to suggest that it is cream cheese or that it contains cream. 

Soft Cheese 

37. (a) Soft cheese described as “ full fat soft cheese ” should contain not 

less than 20 per cent milk fat and not more than 60 per cent water. 

(b) Soft cheese described as “ medium fat soft cheese ” should contain 
more than 2 per cent and less than 20 per cent milk fat and not more 
than 70 per cent water. 

(c) Soft cheese described as “ skimmed milk soft cheese ’* should contain 
not more than 2 per cent milk fat and not more than 80 per cent water. 

( d ) Curd cheese described as “ full fat curd cheese ” should contain not 
less than 10 per cent milk fat and not more than 80 per cent water. 

(e) Curd cheese described as “ medium fat curd cheese ” should contain 
more than 2 per cent and less than 10 per cent milk fat and not more 
than 80 per cent water. 

(/) No additions should be allowed to soft cheese except those customarily 
used in the traditional methods of production. 



General 

(a) All percentages, unless otherwise stated, are calculated on the weight 
of the cheese as sold. 

( b ) There will be no difficulties in enforcing the proposed standards. 

( c ) The compulsory descriptions should appear in letters at least as large 
and of the same colour and on a background of the same colour as 
any other descriptive name used. 



January, 1962. 
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